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TASTING NOTES:

VINTAGE NOTES:
2006 budbreak  on  the  Lange  Es ta t e  Vineyard  proper ty  was  re co rded  on  Apr i l 
19.   Very  warm and  d ry  cond i t i ons  dur ing  b l oom ensured  exce l l en t  s e t .   The 
f i rs t  s i gns  o f  ve ra i son  were  no ted  on  Augus t  2  w i th  con t inued  warm and  d ry 
wea the r  pa t t e rns  th roughout  the  g row ing  season .   F i rs t  f ru i t  was  re ce i ved  Sep-
t ember  18 and  p i ck ing  began  a t  the  Lange  Es ta t e  Vineyard  on  September  27.  
Overa l l  y i e l d s  ave raged  a  des i red  2  tons  pe r  ac re.   Dry ,  warm wea the r  dur ing 
the  en t i re ty  o f  harves t  re su l t ed  in  a  shor t ,  i n t ense  pe r i od  o f  f ru i t  re ce i va l .  
Oc tobe r  25 was  the  l a s t  re co rded  a r r i va l  o f  f ru i t .   2006 was  an  excep t i ona l 
v in tage  w i th  the  p romise  o f  p roduc ing  equa l l y  excep t i ona l  w ines. 

Th i s  s ing l e - v ineyard  w ine  showcases  the  Lange  Es ta t e  Vineyard  in  the  Dundee 
Hi l l s  AVA of  Oregon .   Nat i ve,  m ine ra l - r i ch  Jo ry  so i l  i s  one  o f  many  essen t ia l  e l -
ements  tha t  compr i s e  the  i dea l  g row ing  cond i t i ons  fo r  P ino t  no i r  in  th i s  un ique 
reg ion .   The  2006 v in tage  p roduced  w ines  w i th  mouth -wate r ing ,  j u i cy  red  f ru i t 
and  a  l u sh ,  opu l en t  m id -pa la t e.   A g l i s t en ing  shade  o f  ruby  red  p rev i ews  the 
in t ens i t y  o f  th i s  r ipe,  med ium-bod i ed  w ine.   The  nose  d i sp lays  h in t s  o f  sun -
r ipened  s t rawber ry ,  c rushed  raspber ry ,  ca rdamom and  c l ove  wh i l e  the  expans i ve 
pa la t e  shows  w i l d  che r ry ,  cand i ed  raspber ry  and  the  charac t e r i s t i c  s l a t e  compo-
nen t  ind i ca t i ve  o f  Jo ry  so i l s .   Wi th  a  l ong ,  l i nge r ing  f in i sh ,  th i s  a t t en t i on -g rab -
b ing  P ino t  no i r  represen t s  the  bes t  o f  what  Lange  has  t o  o f f e r.

RELEASE DATE:			             	       May 17,  2007

HARVEST DATE: 		     	        October 19 -  27,  2006

CASE PRODUCTION:		                                        285 cases

ALCOHOL:						          13.9%

PH:							              3 .71

ACIDITY:						             0 .57

AGING:		    13 months in French Oak,  approximately 40% new
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